News For and About THE GOVERNORS CLUB — Tallahassee, Florida June 2015

Six Course Gourmet Dinner

€| S8

Prime Rib & Pasta -
Birthday Night
Complimentary for

June Birthdays!

Wednesday, June 10

6-8 pm | Buffet Opens at 6 pm

‘Dine in the Main’

With Soft Jazz

Saturday, June 13
Entertainment Starts at 7:00 pm

GC Sunday Brunch
Sunday, June 14

10:30 am — 2:00 pm

A la Carte Menu

Gourmet Dinner with
Esser Vineyards

Friday, June 19 | 6:30 pm | $85
Main Dining Room

$55 for Platinum Members

Late Night Jazz in the
Lounge

Friday, June 19

9:00 pm | Gary Farr Duo

Children’s Cooking Class
Wednesday, June 24
5:30 pm | $20

The Grand Budapest
Hotel

Dinner & Movie
Wednesday, July 1

6:30 pm Member Bar

7:00 pm Dinner

Independence Day
Observations
Club Closed — July 3 & 4

Weekend Specials
Friday - $18 Filet Night
Saturday Night - BYOB

Morning Eye-Opener
Weekdays, Parlour, 7 - 9 am
Complimentary Lucky Goat
Coffee & Pastries

with Esser Vineyards

Friday, June 19 | Main Dining Room
6:30 pm Member Bar | 7:00 pm Dinner
$85 | $55 for Platinum Society Members

Esser® wines are produced from the cool

Central Coast Region of California and crafted

from sustainably farmed vineyards of the
Scheid family for over 40 years. These wines
express the fruit, the climate, the terroir and
water into a poetic expression of flavors long
sought by wine connoisseurs from around the
globe. With a team of seasoned professionals,
Esser Vineyards is positioned as one of the
premium Central Coast producers creating

award winning Sauvignon Blanc, Chardonnay,

Pinot Noir, Merlot and Cabernet Sauvignon.
Esser wines offer Old World elegance with
exceptional varietal character. Visit the
winery website at www.esservineyards.com.
Call 224-0650 for reservations; confirmed
reservations will be billed.

Late Night Jazg

in the Lounge

Friday, June 19 | 9:00 pm
Looking for

something

fun and
entertaining
late night?
Pop in your
Lounge and
relax with a
cocktail, while

enjoying the
smooth jazz of the Gary Farr Trio. We hope
that our members will enjoy this offering, as
we want to bring you more opportunities to
relax with late night music in the Lounge.
Reservations are not required.
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1st Course - Chardonnay
Chilled Lobster Salad

with Florida Citrus Segments
Micro Greens Endive
& Tarragon Mustard Essence

2nd Course - Chardonnay

Pan Seared Gulf Coast Scallop
Sugar Peas, Bacon & Maple Crema

3rd Course — Pinot Noir
Porcini Mushroom & Asparagus Ravioli
Spicy Roasted Pepper Sauce

4th Course
Red Current Sorbet

5th Course - Merlot
Bison Medallion
with Red Wine Glazed Shallots

Merlot Demi, Broccoli Timbale & Grilled Tomato
Potato Fondant

6th Course - Cabernet
Flourless Chocolate S"More
on Graham Cracker Fry Bread

Candied Pecan Cinnamon Ice Cream




I Il (' 7/%/come NEW MEMBERS
with Chef Frei

Wednesday, June 24 | 5:30 pm | $20 pp Ryan E. Boyett Lauren DeWeil Woodruff
Vice President [ B & T Fencing, Inc. Judicial Law Clerk
SpoUSE: Elisabeth First District Court of Appeals
SPONSORS:  Alan Suskey SPONSORS:  Ashley Davis & Nelson Diaz
& Charles M. Urban Shannon Rosier
Brian Dassler CPA & Forensic Accountant
Deputy Chancellor Rosier & Company, PA
Florida Department of Education Spousk: Ela (Eli)
SPONSORS:  Fred Leonhardt SPONSORS: Sam Ard & Winn Peeples
& Cameron Cooper Julian Gould
Bill Johnson Family Counselor Manager

Secretary of Commerce [ Enterprise Flovida ~ Service Corporation Int.
SPONSORS: John Webb & Fred Leonhardt ~ SPOUSE: Susanna Antonielli
Dr. Joe Soto SPONSORS: Gus Corbella

& Cameron Cooper

Perfect for ages 5 and over, this one-hour
hands-on cooking class is tailor made for Physician/Otolaryngolist

your young aspiring chefs! Children will SPOUSE: Dr. Caulley Soto

prepare simple, yet fun beverages, pizza and ~ SPONSORS: Jay Smith & Ron LaFace, Jr.

trail mix and leave with a kit to prepare
their own pizzas at home! We ask that all L RETURNING MEMBER ‘
children have a parent or guardian in the )
Clubhouse during this event. Call 224- Gayle Grlmfes Sklar
0650 for reservations; confirmed CEQ / The Grimes Group
reservations will be billed. Spouse: William
Fresh Squeezed Blueberry Lemonade
Build Your Own Pizza * *
Governors Club Trail Mix Lounge leatlons
As we head into another Tallahassee the full line of Casamigos tequilas. These

. . summer, we invite you to cool off with a tequilas are great as mixers, and are also

Sp eClal Sessu)n Buﬁ et refreshing cocktail at the CLUB. wonderful for sipping. Our wine

We will be offering a buffet in the Lounge Stop into the Lounge or Grille list is constantly evolving as we

on Tuesday, Wednesday and Thursday and enjoy a $5.00 Bacardi seek out the best wines from
during the Special Legislative Session on Mojito during the month of around the globe. We offer wines
an ‘as needed’ basis. For reservations in June! We will also be offering to satisfy any palate and are
the Grille, please call 224-0650. Cigar City Maduro Brown Ale always interested in hearing
on draft for $4.00. As we strive about your favorites or ones that
C S d to provide you with the best you would like to see offered at
G un ay available beer, wine and spirits, your CLUB. Lastly, be sure to

we are now offering Proof Mango Wit and  join us on Friday, June 19, for our Esser
BrunCh Returns Green Bench Milk Stout on draft. These ~ Vineyards Gourmet Wine Dinner and
Sunday, June 14 Florida brews are sure to quench your then stick around for ‘Late Night Jazz in
10:30 am — 2:00 pm thirst on a hot day. We have also added the Lounge’, starting at 9:00!
Sunday Brunch at the CLUB is the perfect
way to wrap up the weekend with family ‘Din e in th e Main’

and friends. Dine on the Balcony or in the

Main Dining Room and enjoy the -~ Smooth Jazz by the Gary Farr Duo
delectable offerings found on Chef Frei’s

beautiful a la carte brunch menu. View the ~ Saturday, June 13

full menu on our website, Entertainment Starts at 7:00 pm

www.govclub.com and call 224-0650 for A La Carte Menu

reservations. We hope many of our Dine at the CLUB on Saturday, June 13, as we present our full a la carte menu in the

members will attend, so we can continue Main Dining Room with soft piano and bass jazz by the Gary Farr Duo. Bring a group
to offer you the best Sunday Brunch in of friends and make it a special night out at your CLUB. The Grille will be closed on

Tallahassee! this evening. Call 224-0650 for reservations.
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Manager’s Message

With summer comes travel for many of our Members.
One of the benefits of your GC membership is the
benefit of reciprocal club usage. We have many clubs
throughout the United States that we have
established reciprocity with. Traveling to California?
The Golden State offers 14 reciprocal clubs that you
have access to including three clubs in San Francisco,
three in Santa Barbara and The Balboa Bay Club in
New Port Beach. Heading north from California
you’ll find two clubs in Washington State. If you're staying in

the South East and heading up to the North Carolina hills you'll

find eight clubs to choose from there. Just north of the Florida
border, Georgia has three clubs in Atlanta plus one in Augusta

and another in Savannah. There are nine clubs that you can use

right here in our own great state of Florida in Jacksonville,

Lakeland, Orlando, Tampa, Sarasota and St. Petersburg. Outside

of what’s offered domestically, you’ll also find 46 international
clubs to choose from. So if you really enjoy the private club
experience and you’re away from home, don’t forget about all of
Good Kids with Good Grades

Did your child or grandchild earn all A’s
allisonager@govclub.com with the names X

and schools of your smart kids and

grandkids. We'll reward their hard work

kid’s meal at the CLUB.

$5 Cocktails at Your Club!

and B’s on their report cards? Simply e-mail
with recognition in ‘The Experience’ and a complimentary

Enjoy our ‘CLUB Pour’
selections of Tito’s
Vodka and Four Roses
Yellow Label Bourbon -
at your CLUB. These
wonderful spirits are
offered at the attractive
price of $5 all day,
every day!
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GC Lunch Box
$9 Pick-Up or Delivery

Select a sandwich or salad, side and sweet for only $9 plus tax.
If you would like your lunch box delivered, add $2 per box,
maximum delivery fee of $10. Please call 24 hours in advance
with orders of 10 or more. Our delivery area extends to the
perimeter of Call, Gadsden, Bronough and Madison Streets.
View the full menu on our website www.GovClub.com and call

224-0650 to order your GC Lunch Box.

Barry Shlelds

General Manager

the sister clubs that you can visit. For detailed
information on each club visit our website
(www.govclub.com) and go to the Membership section,
then click on reciprocal clubs. If you don’t find a club
that’s located in your travel destination, don’t hesitate
to contact me to help arrange a visit. Many times I find
that with a quick Manager to Manager conversation,
clubs outside of our reciprocity will extend the courtesy
of allowing our Members to visit their club.

Enjoy the summer and be sure to stop in your GC when you are
in town.

Barry Shields, CCM
General Manager

Grille Summer Value Features
Starting June 24th

Wednesday — $18 Farm to Table Night
Salad and Chef Selected Entrée Sourced from Local Farms

Thursday — $16 Seafood Night

Greek Salad and Choice of Entrée

Shrimp & Grits

Fresh Catch of Day Prepared Your Way

Clams & Mussels Linguini, Tossed in Lemon, Garlic, White
Wine & Olive Qil

Blue Crab Cakes

Friday — $18 Filet Night
6 oz Filet Mignon or Fresh Fish of the Day
Iceberg Wedge Salad, Fresh Vegetables & Oven Baked Potato

Saturday — Bring your own wine, no corkage fee!

Summer Hours Begin June 22st

Your CLUB will serve lunch Monday through Friday and
Dinner Wednesday through Saturday beginning June 22.
The Lounge will be open Monday through Friday.
Regular hours will resume after the Labor Day holiday.
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BOARD OF GOVERNORS

Gus Corbella

Sarah Bascom

President Beverly Burleson
Tom Stahl Cameron Cooper
Vice President Marion Hoffmann
Michael Kalifeh Da;;(lil ];Ihnson
Secretary [ Treasurer i Moor
Clay Sechrest
Stephen Shiver Jay Smith
Immediate Past President .
Jim Spalla

CLUB MANAGEMENT STAFF

Cynthia Cerda
Anna Dawkins
Food & Beverage Managers

Barry Shields Norman Frei
General Manager/COO Executive Chef/CEC CCC

Nancy Goodson Demetrius Johnson

Controller Sous Chef Paul McShane
Tina Schmitz Laura Kalinoski Beverage Manager
Assistant Controller Catering Director Robert Tharp

Allison Ager Justin Thompson Facilities Manager
Membership & Marketing Food & Beverage Director
Director

Thank You to CUNEOCREATIVE.COM for Newsletter Design & Production

BUSINESS
HOURS

Lunch

Grille & Balcony
Monday through Friday
11:30 ~ 2:00pm

Dinner

Grille & Balcony
Monday through Saturday
5:00 ~ 10:00pm
(Through June 22)

Cocktails

Lounge
Monday through Friday

4:00 ~ 10:00pm

Contact

202 S. Adams St.
Tallahassee, FL 32301

Reservations: 850-224-0650
Reservations@GovClub.com
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